TINTA ROSA

SELECCION
T l N TA R O %A Wine name: Tinta Rosa Seleccién.

Appellation: D.O Toro.
TORO

Denominacién de Origen Vintage: 2015

Varietal composition: 100% Tinta de Toro.

Ageing: 14 months in oak.

Winemaker: Rosa Zarza.

Vineyard location: Vineyards with sandy soils with river stones around
Valdefinjas village.

Altitude: 800m.

Climate: Continental.

Planting density: 900 vines per hectare

Type of vine: Bush vine.

Yield: 1500 Kg/Ha.

TintAR osa Irrigation: No.

SEL SO0 Type of viticulture: Sustainable viticulture, no addition of

mineral feeding, weed-killers, pesticides or insecticides.

Winemaking: Made only with indigenous yeast.

Alcoholic content: 14,5% VOL.

Tasting: Deep cherry red colour. Very intense in the nose with roasted,
spicy and coffee notes, aromas very well balanced with the fruit.
Strong structure in the mouth with back plum, pepper and menthol.

Pairing: Any kind of meat, greasy fish such as salmon or red tuna

and black chocolate.
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